Feature

Bring on the festivities!
There’s nothing nicer than the smell of piping hot mince pies at
this festive time of year and they are a perennial favourite at
multi-award-winning Greenwoods Hotel and Spa. Enjoy these
light and spicy treats with a warming glass of mulled wine.

Easy-peasy
festive mince pies:
Makes 10
Time: 20 mins
Ingredients
225g cold butter, diced

350g plain flour
100g golden caster sug
280g mincemeat
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Greenwoods Hotel & Spa has a
full Christmas programme
including Christmas lunches
and Party Nights throughout
December. Stock Road, Stock,
Ingatestone, Essex CM4 9BE.
Visit www.greenwoodshotel.co.uk
for full details.
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